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Any  day  now  you'll  "be  planning  the  Christnas  sweets  for  your  family.  So 
it's  high  tine  your  Aunt  Sanmy  nadc  a  few  remarks  about  dried  fruit.     Of  all  the 
holiday  sweets  that  you  can  "buy  in  the  stores  or  nake  yourself,  those  of  dried  fruit 
are  among  the  host  for  the  youngsters.    Ask  anyone  who  knows  about  the  right  fruit 
for  children — c.sk  any  wcll-inf ormed  mother,  or  anyone  who  has  studied  nutrition,  or 
any  child  specialist.     You'll  get  the  sane  answer  about  dried  fruit.     Children  like 
it — and  it  happens  to  he  very  wholesome  for  them. 

You  sec,  it's  this  way  ah out  children  and  candy.    Much  of  the  candy  that  is 
all  right  for  the  older  members  of  the  family  is  pretty  hard  on  young  tummies. 
Candy  that  is  heavy  with  sugar,  fat,  chocolate,  nuts,  coconut,  and  so  on  is  very 
likely  to  he  too  rich  for  them,    that's  more,  it  spoils  the  appetite  for  foods 
they  need  more — foods  that  contain  more  valuable  nutrients  than  just  sugar  and  fat. 


But  confections  made  of  dried  fruit  have  special  advantages  for  children. 
To  begin  with,  they're  not  too  sweet — not  too  concentrated  in  sugar.     They  do  con- 
tain natural  fruit  sugar  which  children  like  but  they  contain  other  things  beside. 
Dried  fruits  are  valuable  for  their  minerals,  especially  iron.     (And  most  children 
need  more  iron  than  they  are  getting.)    Then  dried  fruits  contain  some  mild  acid 
and  roughage  which  gives  them  slight  laxative  qualities.    And,  of  course,  they  have 
natural  fruit  flavors  which  make  them  so  delicious.    Add  to  this  the  fact  that 
dried  fruit  is  usually  inexpensive,  that  it  keeps  well,  and  that  you  can  use  it 
in  many  different  ways — and  there  you  have  a  lot  of  good  reasons  for  including  it 
in  your  Christmas  confection  list. 

Today  you  can  buy  a  large  variety  of  dried  fruit — prunes,  apricots,  dates, 
figs,  raisins  and  currants.     Some  farm  housewives  still  dry  their  own  apples  and 
berries,  but  you  find  very  few  of  these  in  the  stores  anymore.     Nowadays  much  of 
the  apple  crop  is  kept  fresh  in  cold  storage  and  the  rest  goes  to  the  cider-makers 
and  the  canneries.    As  for  berries,   the  canneries  and  freezing  plants  take  care  of 
most  of  the  berries  that  arc  not  used  fresh. 


But  I'm  wandering  from  my  subject.    What  I  started  out  to  tell  you  was  some 
of  the  very  good  and  easy  confections  which  you  and  the  children  can  make  from 
dried  fruit. 

One  of  the  best  and  easiest  is  Parisian  sweets,  so  easy  because  they  require 
no  cooking.    All  you  need  to  make  these  sweets  is  a  meat  chopper  with  a  medium 
knife.    Wash  and  dry  a  half  pound  of  figs  and  a  half  pound  of  dried  apricots  or 
seedless  raisins.     Then  grind  the  fruit  together  through  your  neat  chopper.  The 
ground  pulp  you  form  into  balls.     Roll  each  one  in  powdered  sugar.     Or  mold  the 
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pulp  in  a  roll  and  slice  pieces  from  the  roll  with  a  sharp  knife  "before  Covering 
with  powdered  sugar.     That's  all  there  is  to  it  except  that  you  store  these  sweets 
in  a  tin  "box  or  tight  jar. 

A  California  friend  sends  word  of  a  simple  fig-and-nut  confection.  The 

ingredients  are  sinply  1  cup  of  figs  1  cup  of  chopped  nut  meats.... a  half  cup 

of  sugar  a  quarter  cup  of  water  and  enough  finely  chopped  coconut  to  roll 

the  sweets  in.     To  make  these  fig-and-nut  sweets,  you  first  cover  the  figs  with 
"boiling  water  and  let  them  stand  10  minutes.     Then  you  drain  and  chop  them  fine. 
Now  you  mix  the  chopped  figs  and  nuts  together  and  roll  them  into  a  little  loaf 
about  an  inch  and  a  half  in  diameter.     Slice  in  quarter-inch  pieces.    Make  a  sirup 
"by  "boiling  the  sugar  and  water  until  a  thread  forms.     How  dip  each  fig  slice  in 
the  sirup  and  then  roll  in  coconut.    By  the  way,  this  recipe  will  make  about  3 
dozen  pieces. 

For  some  children  fig  seeds  may  be  a  little  too  laxative.     If  this  is  true 
of  your  child,  you  still  have  plenty  of  other  dried  fruits  to  choose  from. 

Dried  prunes  or  dates  or  figs  are  all  good  for  stuffing.     Take  out  any 
stones  or  pits.     Stuff  with  nut  meats,  or  soft  white  fondant,  or  peanut-butter  and 
sugar  mixed,  or  marshmallow.     Then  roll  the  stuffed  fruit  in  sugar. 

Roll  it  in  sugar — or  glaze  it.     Glazed  fruits  look  as  if  they  had  been 
frozen  in  clear  ice  and  they're  delicious.     You  can  glaze  fruits  whether  they  have 
"been  stuffed  or  not.    Here's  how.    But  2  cups  of  sugar.... one  cup  of  water... and 
a  third  teaspoon  of  cream  of  tartar  together  in  a  saucepan  over  a  hot  fire.  Stir 
constantly  until  the  sugar  dissolves.     Then  cook  with  no  stirring  until  the  sirup 
"begins  to  discolor.     (If  you  use  a  candy- thermometer,  this  will  be  at  a  temperature 
of  310  degrees  Fahrenheit.)     Take  the  sirup  off  the  fire  at  once  and  put  the  sauce- 
pan in  a  pan  of  cold  water  to  check  the  boiling.     Now  dip  each  piece  of  fruit  into 
the  hot  sirup  with  small  tweezers.     Dip  it  in  just  enough  to  the  sirup  to  cover  it. 
Then  place  it  on  a  metal  sheet  to  harden. 

And  speaking  of  dipping,  some  people  like  fruit  confections  dipped  it  warm 
melted  chocolate  to  make  them  "chocolate-coated." 

fell,  when  I  start  talking  about  the  good  things  to  make  from  dried  fruit, 
it's  hard  to  stop.     I'd  like  to  go  right  on  talking  about  the  good  cookies  and 
cakes  you  can  make — about  fig-filled  cookies,  and  date  bars,  and  raisin-and-oatmeal 
drop  cookies.    But  I'll  save  that  for  another  day  and  just  mention  once  again  that 
of  all  the  sweets  for  every  age,  dried  fruits  are  among  the  best. 


